State of Ohio
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Pasteurized eggs used where required

GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
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Food and nonfood contact surfaces cleanable, properly
designed, constructed, and used
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Water and ice from approved source

Proper cooling methods used; adequate equipment
for temperature control
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Warewashing facilities: installed, maintained, used; test
strips
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Food properly labeled; original container
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47 I’iN 3 OUT OON/A Personal cleanliness
48 | O INCT OUT IZ]KI/A’/EI N/O | Wiping cloths: properly used and stored

49

Washing fruits and vegetables
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Toilet facilities: properly constructed, supplied, cleaned
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Garbagefrefuse properly disposed; facilities maintained
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Physical facilities installed, maintained, and clean; dogs in
outdoor dining areas
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Adequate ventilation and lighting; designated areas used
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Existing Equipment and Fagcilities
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